
Signature Menu

2 COURSES £10.95 – 3 COURSES £15.95
Available Monday to Friday

THE HUDSON	 SIGNATURE MENU
V - VEGETARIAN

GF - GLUTEN FREE
PLEASE INFORM YOUR SERVER OF
ANY SPECIAL DIETARY REQUIREMENTS

STARTERS
SOUP DU JOUR V

Freshly made soup of the day with warm focaccia

WATERMELON & FETA CHEESE  GF/N
Compressed watermelon, dehydrated black olives, pickled pine nut purée

CLASSIC MOULES MARINIÈRE
Steamed in white wine, shallots, garlic & cream, served with warm bread

CHICKEN CAESAR SALAD
Crisp gem lettuce, boiled egg, croutons, parmesan, anchovies & Caesar dressing

SHARING STARTERS
BAKED CAMEMBERT BOX V £5 supplement

Stuffed with rosemary & garlic, served with toasted bread

 MAINS

8OZ FILLET GF £12 Supplement
Served with confit tomato, roast field mushroom & water cress

SIDES

DESSERTS
STICKY TOFFEE PUDDING

Pecan & caramel sauce

STRAWBERRY CHEESE CAKE 
Strawberry jelly glaze

CHOCOLATE & ORANGE TRUFFLE  V
Orange jelly, raisin purée, brandy snap & lemon balme

VANILLA PANNA COTTA 
Raspberry eton mess

SMOKED HADDOCK FISH CAKE
Spinach, soft poached egg, whole

grain mustard sauce

POACHED CHICKEN BREAST  GF
Confit & pressed leg, burnt onion purée

& jus gras

CONFIT BELLY OF PORK  GF
Juniper choux-croûte, wilted

spinach, apple purée

BEETROOT & MANCHEGO RISOTTO  V
Carnaroli risotto rice, diced & roast

beetroot, shaved manchego

MIXED BABY LEAF V  1.95 

SKIN ON FRENCH FRIES V  1.95

SKIN ON HAND CUT CHIPS V  2.95

CREAMY MASHED POTATO V  2.95 

BÉARNAISE SAUCE 2.95

PEPPERCORN SAUCE V  2.95

BABY CARROTS V  3.95

WILTED SPINACH V 3.95

ASPARAGUS, PEAS,
BROAD BEANS & SPINACH V 3.95


